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WHEN MADAME GOES MARKETING IN CHINATOWN

Prices Are Astonishingly Low and thc Food Is

Usually oAbavc Sanitary %eproacb.

w
By JEANNETTE YOUNG NORTON.
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The bini Bt* filled with dried edibles, such
-.. nuahrooma, water eheatanta, tulip and

hlv bulbi and " "*'bl-->s*
/ine fr,,,:. from overheai

naoked duck, whieh
la eonaidere 1 ¦ graat delicacy. Thara are also

flying fiah; a.nd bacon, titinly sliced,

fried and curled around bamhoo splints, which
!..,r p Uke a fringe along the length of line.
The pan8 contain imported shnmp, shelled

and rragar e ired, ahelled and dried, or simply
.. *. m the she!!. Several kegs of odd

anahip usually stand apainst the
wall and contain the ao-called "dragon'a blood,"
Um aauce condimenl whkh ia oaad to flavor
many of the Chinese dishes. It is thc Chinese
Worceatershire sauce.

Chinese rice wine filll some of the keps, while
aweet and Bour picklea fill others.

PIGS ANDCHICKENS IN CHINATOWN.
The pig lurely comes into its own in tho

Chinese market, for it is the meat pur eieel-
Imce. One, roaated whole, hanps in every
shop; pieces of the porkcr aro cut to suit the

pnrchaaera, nnd when used it is replaced at
once by a fresh one from the meat bakery just
around the corner. On the choppinp blocks
ther.* ii a supply of fresh pork prod icts tho

year around. These eell at the lowest market
pricea.

There ia pencrally a crate of chickens some-

where about, in the cellar or back yard. for the
more extravagant buyers, and herein lies a

r the inexperienced. The Chinese.
a prudent sort of people, reason that if

a chicken ahowa less vigor than ita mates, or

impendinp illnesa aeema about to overtake it.
it should be killed tirst to prevent the loss,
the argument being: "Chicken die 'byrne'bye
anyhow, so kill now." lf the marketer is in-

ng to buy chicken let her demand a live
selection and an execution in sight.

This need not prejudice people apainst buy-
inp in Chinatown, for cloanhne.ss prevails
among foodatuffa. lf the purchaser uses care

in selection and Icts it be well understood
that "the Yhow' must be very good and clean"
she will have no diftVulty.

SOME CHINESE CONDIMENTS.
A preat deal of horseradish is used by

( hineso cooka and large quantities of it are

aold by the shops. Green peppers, garlic and
turnipa are very popular; pinper root is pre¬
pared in numerous ways, and takes the place
.if pepper in many Chinese dishes. The sweets

n.ay be summed up in a word: they are few in
number. Sticka of supar cane, rice eakaa and
rice candy, seaweed cakes, preserved, sugared
and dried fruits, pinper and flap root complete
the list. The one cake flavormp consists of
.-ome odd little sweet-tastinp seeds for which
there seems to be no good American name.

HOUSEHOLD PREPAREDNESS

By LELIA MUNSELL.
w t OU have more leisure than any other

y housekceper I ever knew. How do
h\ ynu manape?"

This is a question that has been asked me

more than once.

Bfliflg of an honest turn of mind I do not

attempt to deny the accusation. I believe I

have more leisure than the average house-

keep. r. not heeause I lUgfct my work, but be¬

cause I have learned how to manape

It was not always thus. As a younp house¬

kceper I was wofully hehind with my work.
I prew tired of my chronic incfT.ci. DCJ aml

aoupht and found a remedy. With the hope of

hfltping other bmiSflk-OpSM to achieve a larpcr
measure of success I venture to set forth so-ne

of my rnethods.
I believe io prep.-.re.lness. "Sufficient unto

the day ll the evi! thereof" is the crecd of the
i.jefl'.-.er.t housekeeper.

I do .varjrthinf possible at nipht in prepara¬
tion for the next morninp's work. I lay my
tiro ready to I. _-J bacon, grSOSfl my
muflin p_a_« or work tflfthflf the dry inpredi-
ants for n y biscuit, If I am to bake a cake I

.jrease the cake pani and BSSSOTfl out the dry
lagrBO-SfltJ fnr tl.e cake. Ifl short, I never

leave till moriunp what can bs done at nipht.
The averapo bouasltaspsf usually flfldfl her¬

self in the mornir.p lfl the position of CMU
when unexpectedly attacked in one of his Gai*
lie campaip;:s. "Kverythinp htai to bfl done
at once," he wrote.

My method avoids this confusion and SO*

ables me to pet my morimp's work out of thc
way early. lt actually takflfl less time to dfl
theae amall preparatory jobs at fliffct, bseaVM
there are fewer i:.tcrrupt;o.r... Bfl. even if it
took flfl lonp, it would pay, because a half-hour
«aved in thfl morrw* j, ll worth an hour at

oipht.
WHAT SYSTKM D0B8.

I apply this principle of prepare.!.;* ss

everywhere. My meals are always planned a

day ahead, sometimes two days.
Lonp Mor*! the time for poneral house-

eleaninp drawa niph I bflflfl to prepare hy
doinp, one bf one, thfl Uttlfl Jobfl that take time,
such as sortinp OVOf scrup baps. t'.eaninp
cloaet. , etc. bflfll I over'ook Mflflfl ol the small
taska I keep a memorandum book, in whieh I

jot them down as they flflC-t Bfl me.

Then, when I find my repu.ar routine MM*
what slack, I tuke them up tfl order. scratcbinp
off eacbgne aa finished. In this way I cquaJize

the burden of my work. I am not rushed at
one time and almost idle at another.

In the same way I equalize the week'a ron-

tine. I do not iron, bake, scrub and sweep on

the same day, but proportion the heavy jobs
among the six days. And I never go to sleep at
night without planning in detail just what I
expect to accomplish the next day.
My plain Fewiug, such as aprons, under¬

wear, house dresses, I manape in the same

way. When work is slack I cut out ruch as

will be needed in the next six months; then, as

opportunity or inclination dictates, I make them
up. Much of sewing, if cut and ready, may be
done when some one runs in unexpectedly to
spend the afternoon. It will not detract from
the pleasure of the visit.

A WFI.L-TRAINED FAMILY.
I have trained my family to pick up after

themselves. They put their soiled clothes in
the hamperj they hang up coats and hats.
The children have a JMtt for their school-
booka and keep them there. and they all have
their small dutiea to perform.
They do theae thinps willmgly, not because

they are natural born little paragons, but ba*
they have been made to sie the reason-

ableneaa of it I have said to them: "I have
only one pair of hands; I have only the

.th of one w<>man. If I attempt to do
all these little thinps that you should do, I
bave neither time nor energy left to share
your ,'.'" '1 ? mea with you or to make or plan
more good times for you."
And even thia habit had to he strengthened

natant aratchfulnaaa on my part till nght
habitl were formed. It was "I.ine upon line,
precept upon precept, here a little and there
a little." Hut the fact that they have been so

trained adda greatly to the family comfort and
.ment, as well as to my personal leisure.

HOUSEKEEPING PBINCIPLES.
Hark of all my management aro a few prin¬

ciple* to which l adhere atrictly.
1 make my head save my heels.
I never stand when 1 can Bat or walk when

I can reach.
I iio the cssential things first. Those out of

the way. I can. if it seems dcs.rable, let a few
unessentials slip without violation to my con¬
science or injury to my family.

I alwaya try to do everything right the first
time. Then I never haw to do it over.

1 atnve to work carefully and neatly, so that
I do not have the extra task of cleaning up
after myself.

I take | day off every once in a while. It
pays. It saves me from getting nervous, and
1 taa do BBy WOfk U-tter arid more easily.
Working along these linea I take care of a

ten-rooan aoooa and a family of f<.ur, do aU the
housework but the washinp, and all the sewing
but a* al beat gown, and have from
four .r Ava lo.ura' real Itmure each day, to be
devoted to real living.

Balcony ol e Chinese Restaurant.

Right in the centre of nearly every store and are hundred.* of little candles, no larger than

occupyinp a poodly portion of space is an up- lead pencils, made of fat and then ciipped in

right post with two hoops fastencd a little ways lard and put on the hoops to dry and harden.
from the top by bamboo thongs. On tho hoops They are intended for use in the joss houses

HOUSEWIVES.ATTENTION!
ONE week from now, Monday and Tueaday, October 16 and 17, you

may if you will examine the work of The Tribune Institute and a$k

any questions you pleaae of the experta who will be in charge of our

exhibit at the New York Electrical Show in the Grand Central Palace.
In The Tribune Institute laboratory, on the mezzanine floor, will be ex-

hibited kitchen utensila that have been tested and approved by the Institute.
More than thia, you can aee them in uae and find out how they are made. If

you are interested in the construction of vacuum cleaners, electric dish washing
machines, electric irons and cooking utensila, our engineering expert, Mr.
DeWitt V. Weed, jr., will ahow you juat how they run and why they do their
work efficiently.

There will be four electric rangea in the laboratory, and meals ao planned
aa to demonatrate the eapaeity and efficiency of each range will be cooked by
Miaa Jenoiae Brown, our domeatic science cxperrt In preparing theae meals
ahe will uae all manner of kitchen utenaila and devicea and will explain their
efficiency, economy and adaptability to various uaea.

Here ia a chance to find out at first hand what The Tribune Institute offers
to the housewife.

Come and aee it for youraelvea!

TWO RECIPES FROM BOMBAY

By J. n. FANTOX.

ONE of the favorite di.'hes "over on the
Homhay soie" is chieken or mutton

curry, whirh is invanal-ly made much
holter than could be endured in a temperate
climate.
The effect of the Far-'t Ir.Jian climate upon Eu-

ropeans is pnrtially evidenced in the proverbial
cravinj* of th Aafflo-Iadlflfl for dishes that, ac¬

cording to our mor. temprrate tafltflfl, would be
tolerahle only to an interior lined with asbe.too.
Therefore, theflfl ol>l Eaat ladiea recipes, which
were breafht U Aaerica thirty yeara a^-o by
the wife of an officer in the civil service then
on (Prleagb, bavt beea sdapted _omew. at to the
Amencan jalate. In the ca>e of the curry, one-

third of the air.mnt oruinxrily usej ia InJia is
J Kl !, even at that, it is quite fiery

er.ouirh for the normul taste. Hut if you want
the dish to be rik'ht, on no aecount omit the
piatod fre_.li flecoaaat. Ita diatiaetiv« lavet de-
pends on this.

BOMBAY CUBBY.
2 cupa of chieken or 1 cup of lipht cream or

lamb cut in small BOW milk.
piecea. '*, cup eocoanut frrated.

1 cup of stock. *_ teaspoonful of salt.
I sliees of onion. 1 tablespoonful of best
1 tablespoonful of but- Oriental curry pow-

ter. der.

Fry the onion ir. the butter until it is a liffht
brown. Add tl.e stock and one cup of water.
Whflfl it i-i bet add the meat. This should be
entirely freed from fat and tal into .mail pieces,
not chopped A,!d tl.e salt an'd cream and meat
all topethei When boilinsr hot, atir in tha curry
powder and Htated COtOOWSt. Serve immediately
with rica cooked Ui ihcliuiian fashion. This ia

much the same aa the Boat.OfB method of cook-
ing rice nnd means simply that a cupful of rice
is put into three or four quart, of actively
boiling: salted wster and is kept boiling hard
and steadily for ..bout twenty minutes. Thi.
makes the rice lipht and dry, instead of soggy,
and preserves tha shape and MparatOBOM of tha
gnuns.

In India the dish is served in a soup bowl,
the curry being poured over the rice and a spoon-
ful of th.* chutney p'accd on the top.
Thc chutney *.n India i*. made of mnngoes,

but as these are rare and expensive in this
country, it has boor. found possible to substi¬
tute either sour green apples or hard, rpe toma-
toes for the tro;iical fruit. without impairing
the distinctive excellence of the relish.

OLD BOMBAY KKCIPE FOK CHITNEY.
1 peek ol ripe tomatoes 1 quart best cider vina-
or 4 pounds of sour gar.
I'lecn npples pecb.-d 1 OBBCO small red pep-
and sliced. pera (chilis).
11 i-ri llaeaa* I ooaoaa salt.
tol raisins. 4 ounces mustard aeed

2 pouiui-1 >.¦ Doaa Sui- (whito).
tana rai3irM. I ounces green ginger

8 pounds sugar. acraped.
I'lace the tomatoes or apples in a large open

reesel; sprinkle »ith the salt, let stand over-

r.i;*ht. ln the morning strain off the v.p.ter and
boil the fruit in one pint at vinepar until tender.
In another ve.«.ie! ;lace the t-UKur and one pint of
viicgnr; boil until it becomes a syrup, then add
tlie Munc.it ila whole. th.- ginger, peppcrs, small
raisins minced or rut up rne and the mu.tard seed.
I'.cil all together for twenty mitiute... When the
fruit and syrup are cold m.x them thoroughly.
Hottle. seal and let the OOttlea laad in the iun

for aevaxal daya.

3*Aany Strange and Savory Delicacies fMay Be

Bought to Vary Ameriean Menus.

and are shipped from New York all over the
United States.
But it is amonp the vepctables that the

marketer's interest is centred, and question
followa question, despite the look of superior
tolerance for foreipn curiosity upon the stoic
faces of the salesmen. Sweet mustard re-

sembles the outside of our own cauliflower, the
stems succulent and tipped with yellow blos¬

soms, while the heart is solid. It is cooked
by pullinp the leaves apart and washing care¬

fully, then boiling in water which must be

chanpcd three times; the sweet mustard is then

ready to cook with meat.

Elephants' trunks mipht pose as the an-

cestors of the Ameriean beet, and are cooked
in the same way. Instead of being sold by the

bunch or quart, one buys them by the pound.
One larpe trunk suffices for a good sized family.
Bean sprouta are used in suey of all kinds.

They look like large potato or onion sprouts
and cost six cents a pound. Bamboo sprouts
are a delicacy and are only served to the elect,
as they are very scarce. But ordinary people
may get them canned at twenty-five cents a

can, and these are quite as good as the fresh.
A peculiar lettuce, fantastically headed up,

has an unpronounceable name and an unhappy
taste; it is used by the nativc3 to boil with
dried fish. The sweet pickled onions are justiy
famous, for they are better than anything of
the kind we can find in America. Tulip and lily
bulbs, pared and eaten with parlic and salt,
make a popular Chinese appetizer. They are

also added to a special brown sauce for meat.,
but it is safe to cay that after a taste most
Americans would rather leave the bulbs with
nature and enjoy the blossoms.

THE UBIQUITOUS WATER CHESTNUT.
Water chestnuts, pared and sliced, are a de-

lici.us addition to any salad. They seil for
sixteen cents a pound. Perhaps the Chinese

cabbage is the most delicious of any of the

vegetables. It heads up close, after the fashion
of romaine salad. and is white and bender, eVen
to the heart'3 core, having a peculiarly delieat,
flavor, much more delicate than our own cab¬

bage. It makes a dainty dish boiled and
creamed; or it is excellent in a salad with
sliced red peppers, water chestnuts and French

dressing. The cabbage sells at ten cents a

pound.
Rice replaces bread to a great extent with

these people, and cheese is an unknown com-

modity in Chinatown. Noodles are an every-

day dish; quantities of them are eonrumed.yet
none are to be seen on sale in Chinatown. It
was a mystery just where they came from
until within a stone's throw of Doyers Strtm
the source was discovered.a most wonderful
noodle factory.
where clean NOODLES are made.
Presided over by Chinamen, boss and labor.

ers, in a plaee so clean that one might eat from
the floor without repugnance, the noodles wera
being made by modern, power-driven machin.
ery in complete obedience to the bert sanitary
code.- The noodles, fresh cut, were in boxes for
immediate use; dried and packed in boxes, lika
macaroni, were ready for delivery to Chinaaa
customers all o%*er this continent. Practically
all the Chinese noodles eaten are made at thii
plant.
One lesson this modern factory taught wm

the elimination of all waste of fl >ur. Instead of
using a sifter on the large sheets of paste u
they were rolled for the cutting machine, each
man had a small bag of flour with which ha
lightly patted the surface, so not a grain went
to waste. Not a bad idea to adopt and use in
our own kitchens if much pastry is made.

It is safe to say that five dollars would boy
enough stuff in Chinatown tc fill a two-wheelad
pushcart, especially if one added to the pur¬
chases a green, cloudy pumpkin, used *u a

boiled vegetable, a few gourds for frying, and
the cucumbers that are a haif yard or mora

long.
MARKETING ETIQUETTE.

It is perfectly safe for a woman to go mar*

keting in Chinatown, and the experienca is
novel, for the children of Chinatown alonnars
worth a trip to see.

But remember, if you go marketing in Cbint-
town you lose caste.according to Chinese
ethicsl
No "number one Amerier.n lady" should do

her own marketing, but send her grocery order
by her cook. To go to n.arke* herrelf is to

fall to a "number two American lacy." For
her to go to market in China would oe a still
greater breach, for there the mistress is auj**-

posed to enter her kitchen but once a morth
to see that her sanitary rules are being lived
up to, and, incidentally, attend the burning of
dishcloths, which Chinamen refuse to wash.

But, regardless of caste, the American
woman insists upon "clean chow." If to secura

it she must go to market herself she will, heed*
less of the mythical stigma of custom or the

fact that she cannot vote.

WHEN GRAPES ARE RIPE

fT
By VIRGINIA CARTER LEE.

HE fruit of the vine is the thing
Tto conjure with just now; both

taking the "grape cure" at
home with the fresh fruit and
packing away all we can for
winter use. In the following
tested recipes will be found
many excellent ways of prc-

serving this luscious fruit for use when "the
snow flies."

GRArEJUICE (UNFERMENTED).
This popular beverage can be easily made at

home and the cost of the homemade article is
very slight. Wash and pick over ripe Concord
grapes, rejecting any soft or imperfect ones.

Put in the preserving kettle with very little
water, just enough to prevent burninp, and
cook slowly until the skins break. Mash while
they are cooking to cxtract the juice. Cook
slowly for aboul three-quariers of an hour and
then turn into a coarse jeily bag to drain. Do
not press or squeeze or the linished produet
will be cloudy. Have in readiness clean, steril-
ized bottles with the patent china or metal tops.
If you do not have these, be sure that the corks
are new and soak them lirst in cold water, bo

that they can be pressed tiphtly in. Measure
the drained juice and to each quart allow a

i-eant quarter of a pound of supar. Reheat the
juice to the boiling point and cook steadily for
half an hour, carefully removing the seum as it
rises. Add the supar, that has been heated iti
the oven for live minutes, turn Into tho bottlflfl
and seal immediately.

If preferred, the grnpe juice can be canned
without the addition of supar, and glass jars
may be used in place of the bottles. Do not
put the jars or bottles in a place where there
is any danper of free/.inp, but store in a cool,
dry clostt. While Concord grape:; are to be
preferred, other varieties may be used.

GRAPE APPLES.
Put one pint of fresh prape juice and one

cupful of supar into a saueepan and let it come
to a boil. Pare and core six small apples, leav-
inp them whole, and simmer them in the trrape
juice syrup until tender, but not broken. PlflCfl
the apples in glass sauce dishes, bflil down the
syrup until thick and pour over the fruit. Chill
and serve with sweetencd whipped cream.

WILD GRAPE MARMAI.ADE.
Take the wild preen grapes, cut open with a

sharp knife and remove the skins and seeds.
Allow m*k\ pound of sugar for each pound of

fruit. Put the grapes into a preserving kettla
with a very little water and cook for twenty
minutes; then add the heated sugar and simmer

gently until a few drops poured out on t cold
saucer retain their shape. Remove at once and
pour into jelly tumblers. Seal as for the frapt
and orange jam. A broken stick of cinnaawi

may be cooked with tho grapes if the flavor I
liked.

TAPIOCA GRAPE PUDDING.

Prepare five cupfuls of thick grape sauce ty
cooking pulp and skins separately and then

straining out the seeds. Put the combined pcp
and skins in a saucepan with a half cupfui ¦
instant tapioca, a cupful of sugar, a pmch «

salt and the juice of one lemon. Cook «lo*l!
until the tapioca is clear and well thickened-
Cool, chill on the ice, and just before serv"*
fold in the stiffly whipped whites of two eff**
Serve with cream.

GRAPE RELISH.
Pick from the stems seven pounds of grtl*1*

rather underripe. and separate the Pu*Pftj°*
the skins. Pwt the skins in a preserving ke***
with just enough water to prevent scorchmf
and simmer slowly. Put the pulp in anothei
kettle and cook until the seeds lcosen. ngthe pulp through a sieve, add to the skins w>

half a pint of \inegar. two pounds of »ugv
and a teaspoonful each of grour.d dO*W **.

spice and cinnamon. Boil until thick. Tbtf
delicious with roasts and game.

GRAPE CATfUPa
Wash and stem tart grapes. Cook u»

tender and rub through a colamh r. To *"*

three pounds of pulp allow ono pound °! ttt.
sugar, one cupful of vinegar, a n'aP"!f^_
Bpoo_fa| each of ground cinnamon. *^\^
mace, saa and pepper ar.d half * t-0*******^
of who!- el rm. Cook, stirring frequently.
til quite thick and it ia reduced to aW»ot\m
Um original quantity. Bottle and cork *.***¦

cold.
GRAPE AND ORANGE JAM.

To six pounds of grapes allow two pou*.*ta£
raieina, four pounds of sugar and four °r*D'^
Cut off the thin yellow rind of the oran-r**

^
chop finely with the see.led raisins. Pu P

pipM and cook until soft erough Wtr'
through a colander; then add the '**>

orange pool, fruit juice and sugar and w

fently until of the conaiatency of }.***. 3
frequently to prevent scorching, ''"^ _j
glasses and cover thc next day with ***.

i>-*raflin. i H


